About Strawberries
By Mis. Christine Frederick,

The Distinguished Authority on Household Efficiency.

play marbles and little girls
jump rope, probably the
housekeeper does not Dbelieve
Spring has come until she hears
the hucksters calling “Straw-aw-
berries!” To the one who handles

the household food supply the ad-
vent of the Juscious red straw-
berry means definitely the opening
of the warm weather season.

Probably no warm weather fruit
iz more universally liked, grown in
larger quantities or more adaptable
in its culinary uses. The name
gtrawberry is said to have come
from the old custom of placing
straw under the plants to encour-
age their growth. Another theory
is that “straw”™ comes from the
Anglo-Saxon “strae,” from which
we get out word “stray,” since the
strawberry’s
long, stray™hg vines.

The strawberry Is blessed with
aclds and salts guite similar to the
citric salts of lemon or the malie
acid of the apple. Sometimes these
salts do not agree with certain per-
sons. It may be well to know then

« that the berries will be more dl-
gestible If a grain or two of cay-
enne pepper is added and, strangely
enough, this will not detract from
the flavor.

Berries that are perfectly ripe
should certainly be eatem in that
form and not cooked or made into
concoctions. Also it is g dietetic
crime to use milk on acid berries,
gsince the acid of the berry makes
the milk curdle. Cream is permis-
sible because it is largely fat, but
the true fruit lover will prefer the
ripe berries “au naturel"

One of the chief wvalues of all
berries is the seed or coarse por-
tion which acts s an Irritant to
the alimentary camal. This irrita-
tion increases the canal's activity,
and that is why berries are so valu-
able in the daily diet, especiaily at
the morning meal,

Lately there has been a fad to
exprese the juice of many fruits,
notably oranges, and to remove the
peel of apples, pears, etc. This Is
a2 mistake because the chief value
of fruit is not only the salis con-
tained in the juice, but the coarse,
fibrous portions of pulp, which act
as npature’s cleanser of the ali-
mentary tract. These portions are

EV‘EN though the little boys

characteristic is its !

All fruits lose the beneficial of-
feets of their acids and salts by
cooking, It i= well to remember

this and not insist on using fruit

in cooked forms. Many times a
syrup may be made separately and
the fruits dropped in it, thus keep-
ing the fruit without actual cook-
ing. Of course, any surplus fruit
beyond daily needs should be
canned or preserved. The straw-
berry is the first fruit on which the

housekeeper ¢an practice her Sum-*

mer canning.

It is often complained that
capned strawberrizs rise to the top
of the jar and look unsightly. How-
eve;, this objection may be over-
come if they are canned In the fol-
lowing manner:

Pick over strawlerries, - hall
wash and place in a deep baking
dish. To each quart of berries add
one-quarter cup of water and one-
half pound of sugar, sprinkling the
sugar well over the berries. Cover
the dish and set in a moderate oven
until the berries are soft. When
cooked remove and set in a cool
place for twelve hours. Then pack
in clean jars, adjnst jar caps and
sterilize ten minutes in wash-
boiler or other hot water bath can-
ning outfit.

It will be helpful for the house
keeper to remember that four dif-
ferent grades of thicknesses of
syrup are to be used in canning.
They are as follows:

General Recipe — Place three
quarts of sugar and two quarts of
water in a kettle, stir until sugar
is dissolved and bring to the boil
ing point.

« For Thin Syrup—Boil one min
ute. This syrup is used for sweet
cherries, pears or other fruits
where very little sugar is needed.

Medium Thin Syrup — Bofl five
minutes. This is used for raspber-
ries, strawberries blueberries, etec.

Medium Thick Syrup—Boil ten
minutes. This is used for acid
fruits, like goosaberries, plums,
currants, eic. )

Thick Syrup — Boll water and
sugar until it will drop from the
side of the spoon in drops. This
should be used only for preserves.

The strawberry is a fruit which
also lends itself well to delicious
and attractive salads. Probably no
fruit salad is more delectable thah

““The ideal mouth should kave a graceful, firm outline and the teeth’should

be in the very best of condition,"
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stiffly  whipped cream. For a
“Spring luncheon or reception it is
most appropriate.

Sometimes in our large cities, at
least. we feel that the genuine old-
fashioned strawberry shortcake is
no more. Certainly wheh one looks
at a bakery window and sees on a
glass stand the dried-out sponge
cake with the unhappy berries
which have long ago shivelled be-
cause of woe in thus
offered to an Indifferent publie, one
sighs for the shortcake that used

not digestible, it is true, but that one composed of sliced bansnas, to be. !

is exactly we wish. We sections of pineapple and whole No shortcake is ¥ of the
should eat a deal more fibrous, strawberries. This eshould be € unless it is made Wwith a bis-
coarse and so-called indigestible served very cold, on lettuce lesg dough hot forth-
material in order to stimulatée the with a reat oil of mayonnalse ~from oven covered
activity of the bowels. which is beaten just before serving e crushed ripe be . Por

Sunday American-Examinéi: Patterns

T A NATTY PLAY SBUIT FOR
THE SMALL BOY (2838). The
pattern is cut in four sizes: 8, 4, 6
and 6 years. Bize 4 requires 3%
vards of 36-inch material.

A PRETTY SBTYLE FOR BILK
OR CLOTH (2838). The pattern is
cut in seven sizes: 34, 36, 38, 40, 42,
44 and 46 inches bost measure. Size
38 requires 4% yards of 44-inch
material

A SIMPLE DRESS FOR THE
GROWING GIRL (2859). The pat-
tern is cut in four s=izes: B, 1€, 12
and 14 years. Bize 12 reguires 3%
yards of 36-inch material

A SMART SHIRTWAIST (2834).
The pattern is cut in seven sizes:
34, 36, 38, 40, 42, 44 and 46 inches
bust measure. Size 38 requires 2%
yards of 27-inch material

JUST THE SKIRT YOU WANT
FOR SHOPPING OR RBISINESHE
WEAR (2849). The pattern is cut
in seven sizes: 22, 24, 26, 28, 30, 32

\

)

and 34 inches waist measure., Size
28 requires 3§ vards of 44inch ma-
terial.

A PRACTICAL SET OF GAR-
MENTS FOR INFANTS (2848).
The pattern is cut in one zize only.
The dress will require 3% yards
with ruffle, and % vards less with-
out ruffle, or 21 vards of lace edg-
ing for ruffles. Diaper drawers, &
yvard; kimono (long), 27 yards;
kimono (short), 1% yards; petti-
coat, 2% yards with ruffles and 1%
without, or 2% yards of edging or
lace, all of 27-inch material.

A BECOMING HOUSE DRESS
{2848). The pattern is cut in seven
sizes: 34, 36, 38, 40, 42, 44 and 46
inches bust measure. Bize 38 re-
aquires 6 yards of 36.inch material,

To obtain any one of these desir-
able patterns fill in the accompany-
ing coupon and mail with 10¢ in

TERN (each number represents
oae patiers) to
BUNDAY PATTERNS,
P. 0. BOX NO. 260,
CITY HALL STATION,
NEW YORK, N. Y.

- ‘ 3
IMPORTANT—RBe sure to fill in

2839. .. . Bust I 2849. .. . Waist
2859....Years |2846... One size
2848 . .. . Bust
SIS oo v v da S 3 SR
St. and No...... ....... AL

sliver or stamps for EACH PAT-

City and State.
-

name, address and size.

SUNDAY AMERICAN-EXAMINER
PATTERNS.
10 CENTS EACH.

2838. ... Years 2834. . . . Bust

Copyright,

s

1919, by Star Company.

those who still believe in the worth
of taste and flavor the follpwing
recipe is given:

To each pint of flour allow one
tablespoon of bdtter of other short-
ening, one dessert spoon of sugar,
one heaping teaspoon of baking
powder and a half teaspoon of salt
Roll thin, spread with butter fold
back once and bake In a quick
oven. To open break the cake
apari; never cut or use a knife, as
this makes it soggy.

Cover at once with the crushed
sweetened berries, making two lay-
ers If desired, and placing ripe,
cold berries on top. This needs no

artificial whipped cream, for- the
berries and cake alone are suffi-
clently deliejous. No amount of
whipped efeam ¢8n -make up for
real fruft flavof &nd delicacy on
the shortbread
Use shortcake other cooked
forms of sirawberries occasionally.
But prefefably wse the fresh ber-

ries as a breakfast nd also
as a Junch 9‘ supper eaten
“out of hand” as as your

purse allows during the berry se
son. They will tone up your liver,
help you get rid of that Bpring
“tired ing.” and act as the least
expensive tenic you ean buy.

eye that yom

selection of 4 sew hat.
Remember thers is &
range of pos in s

Don’t culticatd that

but purely superficial smile which
some women wear in the mistaken

impression that they are sho
their innate affabllity: This Is

a mark of an agreeable dispasition,

et
e o
Appetizing. Menus for the Week
MONDAY, TUESDAY. WEDNESDAY. THURSDAY. FRIDAY. SATURDAY. SUNDAY.
Breakfast. Breakfast. Breakfast. Breakfast. Breakfast, - 'I-l;ld.
Fruit, Fruit, Stewed Prunes, | Sliced Be 1anas, . Fruit, | Apple Sauce, Fresh Freit,
Creamed Codhish Balls, Cereal, Cereal, Cream Sauce * Freach Toast, w Egpe
Dried Beef, Small Potatoes, Coffee. Toasted Graham Omelet, Coffee. on Toail,
Com Muffins, Radishes. Luncheon. M :ffins, Baking Powder Luncheon. . Colfee.
Coffee.  Toast, Coffee. Green Pea Loaf Coffee. Biscuits Codfish au Gratin, Dinder.
Luncheon., Luncheon. | Graham Muffins, Luncheon. Coffee Tomato Roast Veal,
Steamed Rice, | Corned Beef Hash,| Fruit Gelatine | Sliced Cold Lamb,! Luncheom. 94+ Jeolly Salad, Baked Banasas,
Strawberry Sauce,| Apple Sauce, Nut Oatmeal | Mint Jelly Salad,| Clam Chowder, Hot Bosten Spmmach,
Tea. Tea. Cookies. Tea. Brown Bread, Brown Bread. | Caramél Custard,
Dinner. Dinner. Dinner. Dinner. Coffee. Dinner. Colfee.
Corned Beef Cock-a-Leekie Noodle Soup, Veal Cutlets, Dinner Cannelon of Beef. Supper.
with Vegetables, Soup, Lamb Stew, |Horsercdish Sauce,| Tomato So ButteredMacaroni, | Sliced Roast Veal,
Fruit Salad, Roast Lamb, |Potato Dumplings,| ButteredMacaroni,! Fresh Codh Boded Onicas, Jelhed
Sweet Salad Cress Salad with | Buttered Beets, | Stewed Tomatoes,| New Potatoes, Upside Down Phi N
Dressing, Cheese Balls, Marmalade Radishes, Boiled Beet Tops, | Apple Pies with :#
Potato Puffs, Crisp Crackers, Roly-Poly, Strawberry Cup, Cornstarch Hard Sauce, Stewed Fruit,
Coffee. Coffee. Coffee. Coffee. | Blanc Mange, Coffee, Tea. _
™ s .
I'ested Biscuit Recipes . Be.Mary Lee Swann
3 Principal, Scudder School of
p Household Arts.

Peanut Flour and Cornmeal
Biscuits.

IX and sift 1 cup cornmeal, 1

cup peanut flour, 1 cup sifted

flour, 2 tablespoonfuls sall and §

teaspoonfuls baking powder. Work

in 4 tablespoonfuls shortening with

two forks and add liquid enough

to make a soft dough. (It will re-

guire a little more than 1 cup. of

liquid.) Turn out on lightly floured
bhoard, pat and roll about !4 inch
in thickness, cut and bake In a
rather quick oven.

Pinwheel Biscuits.

REPARE one recipe of plain
P baking powder biscuit dough,
Roll out on floured bhoard (o % inch
thick. Brush over with melted but-
ter and sprinkle with 1-3 cup
seeded raisins mixed with 2 table-
having fruit finely
chopped. 2 or 4 tablespoons Sugar
ind  1-3 teaspoon cinnamon. Roll

like a jelly roll and with a sharp
knife cut off pieces %% inch wide.
Place on baking sheet and bake in
a rather hot oven. These may be
gerved plain or with a lemon
sauce.

False Teeth Held

Firmly in Place

ity

Prevents Sore Gums
Promotes Mouth Hygicne
Brings Health and Comfort

Dental Supply Dealers and
Druggists. g, B60c, $1.00

Corega Chemizal Co., Cleveland, O.
Send 10c. for Trial Sample
Department D.

spoons  eitron,

»

Baking Powder Biscuits.

IX: and sift 2 cups flour with >

. 4 teaspoons baking powder
and 1 teaspoon salt. With 2 forks
or tips of fingers work in 4 table-
spoons fat. Then add % cup milk
or w«ater and mix well. A little
maore or a little less liquid may be
used, according to the texture of
the flour. The dough should be
soft, but not of thé consistency of |
a batter. Turn out on a floured

board and pat gently, tossing about

to keep from sticking, if necessary. |
Do not knead the dough. Roll out |
as soon as it is firm enough not to |
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stick. Shape and bake in a quick
oven. ']

MASTER MECHANIC FOR RU
CRIPPLED AND FLAT

Also for Mamed.
Moast well knownj
for His Technicalpfss.
Skill and .
Ezxperience.
Workshop on prem-
ises; each case han-
dled individually, No
sufferer should fail toF2aR
get scquainted with g
particulars §

and get
from

MAX ENGLER, 2134 3d Ave., N. Y. City

Near 117th St. Sub. and “L" Station
INTRICATE CASES A SPECIALTY
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FRECKLES

Now Is the Time to Get Rid of These
Usly Spots

There's no tae oeed of feel-

ashamed .

- N t:.::gtb-—h’- od to remove these

&2 oumee of Othine—double

:ﬁim ght m%%;ﬁ& s

SL'. the ,..."..""‘.“';‘.I;

La-mayFacePowder

Stays On Until

You Wash It Off

Now vou can use a pure face pow-
der that is guarantéeed not to injure
the most delicate baby skin., It will
Lol cause enlarged pores, blackheads
ond Irritatlons. And it really stays

cn better than any other face powder.
It does not contaln white lead or
#tarchy rice powder (Poudre de Riz)

to make it stick White lead polzons

well this La-may powder (French
Poudre L'Amé) Is now used by over @
million American women. The large
2iz¢ is enly fiflty cents and the trial
Size is twenty-five cents. Remember,

la-may s puaranteed absolutely
{pure. Five thousand dollars reward
ivc offered any chemist who finds it

contains any white |ead or rice pow-

the skin and rice powder turns into|der. Refuse substitutes. Your com-
a gluey paste that encourages en-|mon sense will tell vou that wh

larged pores, blackheads and rice|yvou are offered a substitute it |s sure
powder pimples. The specialist \\-'h{)jlq be g demonstrator trving to sell an
makes this improved powder useas a|infer or powder that pgys a biz com-
medicinal inzredient that doctors use | migsion. When vou use this absolute-
te heal the akin In fact, this new |1y pure La-may and see how splen-
powder heips to prevent and reduce|didly it beautlfies yvour complexion
enlarged pores and pimples. It (s .Iewf sou will understand why it so quick-

astringent, discounraging flubbiness.
grows’ feet and wrinkles, Hecause it
is pure and because Il stays on so

Iy became the most popular beauly
powder sold in New York. Save this
notice. La-may Rouge is also pure

i1




